In view of the planed industrial extraction of fatty oil from grape seeds, we have investigated the seeds of mixed Uzbek varieties of grape.
There is incomplete information in the literature on the oils of some varieties of grape seed [1] [2] [3] [4] [5] [6] . We have found no information on the oils of Uzbek varieties of grape. The grape seeds are isolated from the dried m a r c of the Kibrai and Yangiyul' wineries. The triglyceride composition of the oil was determined by enzymatic hydrolysis. Found: G1SSS 0.4-0.5 Yc; G1SSU 2.5-2.7; G1SUS 6.9-7.3; G1SUU 35.1-37.1; G1USU 3.0-3.3; G1UUU 49.7-51.5 7c.
Consequently, the bulk of the triglycerides of the oil consists of di-and triunsaturated glycerides.
The fatty-acid composition determined by g a s -l i q u i d chromatography was ('~7c): myristic 1.6-1.7; palmttic 11.5-13.1; stearic 7.0-8.0; oleic 21.2-24.3; linolenic 55.1-56.1. Consequently, the grape oil is characterized by high proportion of unsaturated acids (about 80 7c of the total amount).
Thus, the fatty-acid composition of the oil of the seeds of Uzbek varieties of grape is similar to the composition of the seed oil of Vitis vinifera grapes [1] . The hydroxy acids present in the oils of some species of grape according to the literature [ll were not found in the oil of the Uzbek varieties.
